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NOT YOUR MOTHER’S MEATLOAF

The heat in this might actually scare your Mother.

This meatloaf might look a little boring, but one bite will show you its anything but!
Hot & savoury, your Mother will be asking for YOUR recipe. []

Heat Level
[x]

Servings
4

Prep Time

25 mins



Cook Time

55 mins
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¢ 900 grams ground beef

* 2 eggs, lightly beaten

1 medium onion, finely chopped

2 tbsp., plus 1 tsp. Worcestershire sauce
1 % tsp. Colman’s Mustard Powder

Y tsp. freshly ground pepper

1 cup seasoned bread crumbs

%4 cup beef broth

1 tbsp. olive oil

Ya cup ketchup

[vc_separator css=".vc_custom_1508805177176{margin-top: 1px
limportant;border-top-width: 1px limportant;padding-top: 1px !important;}”]

Preheat oven to 180°C.

In a large bowl, combine beef, eggs, onion, 2 tbsp. Worcestershire sauce, Colman’s
Mustard Powder, pepper and bread crumbs. Mix well until all ingredients are
incorporated. Use your hands if you have to people! This is a dirty job but someone
has to do it.

Add beef broth to mixture and knead until fully blended. Qil the inside of the loaf
pan and add meat mixture, patting until evenly distributed. In a small bowl, mix
ketchup and 1 tsp. Worcestershire sauce. Spread on top of meatloaf. Bake for 45-55
minutes.



Cut into thick pieces, pat yourself on the back for a job well done & enjoy!

[/vc_column][/vc_row][vc_row type="vc_default”
full_width="stretch_row_content no_spaces” bg type="bg color”
bg_override="full” css=".vc_custom_1508981817120{margin-top: Opx
limportant;border-top-width: Opx !limportant;padding-top: Opx !limportant;}”

bg color value="#f5e401"][vc_column css=".vc_custom 1508981439738 {margin-
top: Opx !limportant;border-top-width: Opx !important;padding-top: Opx
limportant;}”]


https://britishprovender.com.au/steak-pies-with-horseradish-and-cheddar-potato-topping/
https://britishprovender.com.au/steak-pies-with-horseradish-and-cheddar-potato-topping/
https://britishprovender.com.au/steak-pies-with-horseradish-and-cheddar-potato-topping/
https://britishprovender.com.au/steak-pies-with-horseradish-and-cheddar-potato-topping/



https://britishprovender.com.au/cauliflower-and-quinoa-fritters-with-halloumi-and-mint-glaze/
https://britishprovender.com.au/cauliflower-and-quinoa-fritters-with-halloumi-and-mint-glaze/
https://britishprovender.com.au/cauliflower-and-quinoa-fritters-with-halloumi-and-mint-glaze/
https://britishprovender.com.au/cauliflower-and-quinoa-fritters-with-halloumi-and-mint-glaze/
https://britishprovender.com.au/cauliflower-and-quinoa-fritters-with-halloumi-and-mint-glaze/



https://britishprovender.com.au/spicy-pulled-chicken-and-bean-nachos-2/
https://britishprovender.com.au/spicy-pulled-chicken-and-bean-nachos-2/
https://britishprovender.com.au/spicy-pulled-chicken-and-bean-nachos-2/
https://britishprovender.com.au/spicy-pulled-chicken-and-bean-nachos-2/



https://britishprovender.com.au/sticky-date-and-mustard-puddings/
https://britishprovender.com.au/sticky-date-and-mustard-puddings/
https://britishprovender.com.au/sticky-date-and-mustard-puddings/
https://britishprovender.com.au/sticky-date-and-mustard-puddings/



https://britishprovender.com.au/roasted-vegetableroast-pork-with-apple-mustard-sauce-winter-bowl-2/
https://britishprovender.com.au/roasted-vegetableroast-pork-with-apple-mustard-sauce-winter-bowl-2/
https://britishprovender.com.au/roasted-vegetableroast-pork-with-apple-mustard-sauce-winter-bowl-2/
https://britishprovender.com.au/roasted-vegetableroast-pork-with-apple-mustard-sauce-winter-bowl-2/



https://britishprovender.com.au/roasted-vegetable-winter-bowl/
https://britishprovender.com.au/roasted-vegetable-winter-bowl/
https://britishprovender.com.au/roasted-vegetable-winter-bowl/



https://britishprovender.com.au/seared-beef-salad-colmans-horseradish-cream/
https://britishprovender.com.au/seared-beef-salad-colmans-horseradish-cream/
https://britishprovender.com.au/seared-beef-salad-colmans-horseradish-cream/
https://britishprovender.com.au/seared-beef-salad-colmans-horseradish-cream/



https://britishprovender.com.au/tangy-bbq-beef-skewers/
https://britishprovender.com.au/tangy-bbq-beef-skewers/
https://britishprovender.com.au/tangy-bbq-beef-skewers/



https://britishprovender.com.au/spiced-lamb-tacos-with-minty-yogurt-sauce/
https://britishprovender.com.au/spiced-lamb-tacos-with-minty-yogurt-sauce/
https://britishprovender.com.au/spiced-lamb-tacos-with-minty-yogurt-sauce/
https://britishprovender.com.au/spiced-lamb-tacos-with-minty-yogurt-sauce/



https://britishprovender.com.au/antipasto-tarts/
https://britishprovender.com.au/antipasto-tarts/
https://britishprovender.com.au/antipasto-tarts/



https://britishprovender.com.au/crunchy-minted-lamb-cutlets-with-minty-aioli/
https://britishprovender.com.au/crunchy-minted-lamb-cutlets-with-minty-aioli/
https://britishprovender.com.au/crunchy-minted-lamb-cutlets-with-minty-aioli/
https://britishprovender.com.au/crunchy-minted-lamb-cutlets-with-minty-aioli/



https://britishprovender.com.au/mustard-aioli-with-caesar-salad-asparagus/
https://britishprovender.com.au/mustard-aioli-with-caesar-salad-asparagus/
https://britishprovender.com.au/mustard-aioli-with-caesar-salad-asparagus/
https://britishprovender.com.au/mustard-aioli-with-caesar-salad-asparagus/



https://britishprovender.com.au/hot-english-mustard-sushi/
https://britishprovender.com.au/hot-english-mustard-sushi/
https://britishprovender.com.au/hot-english-mustard-sushi/



https://britishprovender.com.au/sweet-mustard-glaze-with-lamb-cutlets-chargrilled-vegetables/
https://britishprovender.com.au/sweet-mustard-glaze-with-lamb-cutlets-chargrilled-vegetables/
https://britishprovender.com.au/sweet-mustard-glaze-with-lamb-cutlets-chargrilled-vegetables/
https://britishprovender.com.au/sweet-mustard-glaze-with-lamb-cutlets-chargrilled-vegetables/
https://britishprovender.com.au/sweet-mustard-glaze-with-lamb-cutlets-chargrilled-vegetables/



https://britishprovender.com.au/sassy-apple-pie/
https://britishprovender.com.au/sassy-apple-pie/
https://britishprovender.com.au/sassy-apple-pie/



https://britishprovender.com.au/simple-beet-salad-with-mustard-vinaigrette/
https://britishprovender.com.au/simple-beet-salad-with-mustard-vinaigrette/
https://britishprovender.com.au/simple-beet-salad-with-mustard-vinaigrette/
https://britishprovender.com.au/simple-beet-salad-with-mustard-vinaigrette/



https://britishprovender.com.au/blazin-bloody-mary/
https://britishprovender.com.au/blazin-bloody-mary/
https://britishprovender.com.au/blazin-bloody-mary/



https://britishprovender.com.au/ooey-gooey-cheddar-dip/
https://britishprovender.com.au/ooey-gooey-cheddar-dip/
https://britishprovender.com.au/ooey-gooey-cheddar-dip/



https://britishprovender.com.au/feeling-hot-hot-crab-cakes/
https://britishprovender.com.au/feeling-hot-hot-crab-cakes/
https://britishprovender.com.au/feeling-hot-hot-crab-cakes/



https://britishprovender.com.au/fiery-mac-n-cheese/
https://britishprovender.com.au/fiery-mac-n-cheese/
https://britishprovender.com.au/fiery-mac-n-cheese/



https://britishprovender.com.au/not-your-mothers-meatloaf/
https://britishprovender.com.au/not-your-mothers-meatloaf/
https://britishprovender.com.au/not-your-mothers-meatloaf/



https://britishprovender.com.au/steaming-hot-bbq-ribs/
https://britishprovender.com.au/steaming-hot-bbq-ribs/
https://britishprovender.com.au/steaming-hot-bbq-ribs/



https://britishprovender.com.au/secret-ingredient-fries/
https://britishprovender.com.au/secret-ingredient-fries/
https://britishprovender.com.au/secret-ingredient-fries/



https://britishprovender.com.au/the-burger/
https://britishprovender.com.au/the-burger/
https://britishprovender.com.au/the-burger/



https://britishprovender.com.au/the-devil-is-in-the-eggs/
https://britishprovender.com.au/the-devil-is-in-the-eggs/
https://britishprovender.com.au/the-devil-is-in-the-eggs/

[/vc_column][/vc_row]



